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Dhcmu( Prnc:iun ‘Work Course,
Moody Bible Inatitate, Chicago

TEXT—I £o the way of all the earth: be
thou dtrohg thefefors, and show th
& man,—I Iﬁnn a8 e

An 0ld man lay dying. Behind him
was & checkered and romantic career,
In his youth he
was a shepherd,
He became king
of Judah, and
upon Saul's death
was elected king
of Israel as well,
His sons Absalom
and Adonljah,
separately and at
different times,
tried to wrest his
throne from him,
At Inst, however,
he had the satls-
faction of seeing
the son whom he
had chosen to
succeed him
m-owned king. As he lay dylng he
called the young king into his pres-
ence, and this I1s what Solomon heard
David, his father, say: *“I nm going
the way of all the earth. Show thy-
self a man.”

Not by Clothes.

Solomon must have pondered the
menning of these words, and as we
look back over his life it might be won-
dered if be did not interpret, “Show
thyself a man,” to mean that he should
wear costly and ornamental array. His
magnificent ¢lothes made such an im-
pression that our Lord, holding forth
a lly, said: “Solomon in all his glory
was not arrayed like one of these.”

Btrange, is it not, that eveu in these
days, when the realities of life are be-
ing borne In upon us as never before,
there are folks' who act as If they
thought clothes instead of cbarﬂcter
make the man,

. You can test this in most any soclal
gathering. Two men enter; one, with
heart as black as hell, but dressed like

a fashlon plate and with the airs of a

_gentleman; the other, with sterling
character, but green and awkward,
wears ordinary plain clothes, The first
is a center of attraction while the see-
ond iz unnoticed unless some one, out
of pity, keeps him company. I do not
gay this would be go if the real value
of ench man was known, but In the ab-
sence of ‘such knowledge, Is It not true
that often we act as if clothes and not
chmcter. make the man?

n m’lh

weitlth; for he amassed a great forfune
and became the richest man of all
He erected a palatial residence
that took thirteen years to build, and
had such sumptuous surronndings and
s0 much wealth, that the queen of
Sheba, hearing of his glory, came to
visit him and when she saw It all, ex-
claimed: “The half was never told.”

How many tliere are today to whom
wealth is an indication of manhood.
Let it be sald that one is rich, nand Im-
mediately these people do him honor, as
If what he possesses, Instead of what he
Is, makes him g man. It is a bad cus-
tom we have of asking how much a
man is worth, rather than what Is his
charneter, A man may have & good
¢haracter with dollars, and just as
easily, he may have a bad character
without them, It Is not money, or the
want of it, thai determines a man’s
character. It Is what he actually is.

Wealth may induce to badness, and
so0 mgy poverty ; neither, however, need
be blamed for rulned character, be-
cause God will glve strength and grace
to bear either, If we ask him.

Not by Culture.

Possibly Solomon thought that eul-
tire makes a man, for we read that he
become the wisest of all men, Yet
after acquiring understanding in many
things, it was he who sald at last:
“Trust in ‘the Lord and lean not to
thine own understanding.!

We should remember that God puts
no premium upon lgnordnce. He ex-
pects us to develop a.nd increase in
knowledge,

The splendid schools und colleges of
our day offer youth great opportunities
for development; but should all the
culture and learning of the world be
acquired, and one know not God and
~Jesus Chrlgt’ whom he has sent, he I8
still ignorant of the greatest nnd most
vital truth—truth that Is essentigl to
hig character, and without which he
lacks the power to bulld that Christian
character which alone can stand the
testings of God, and having stood
them, endure throughout eternity.

The aposile tells: us that “other
foundation can no man lay than that
ta laid, which is Jesus Christ.”
he says: “If any man build upon this
foundation"—not learning, not culture,
but  Christ—"he shall receive a re-
ward,” provided of course, his building
be of such material as will stund the
test of fire.' And so he adds:
lieed how ye build therenpon™

Yes, let us take heed how we build
thereupon; what kind of Christian
characters we érect; but first of all,
wa need to be definitely sure that we
are bullding upon the only foundation,
which 1s Jesus Christ our Lord. Then
as we build our Christian character
upon him, may each oné of us show

_ himself a man,

Christ’s Desire.
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1—Britlsh artillery litera
ut the railway station of Vla ostol before leaving for the interior.
master strategist of the allls. armies,

departinent August 2,
dfficlals and an Interested crowd.
Mail."

ol

on the jump,” rushing up. to the firing line. 2=—zeche-Slovak forces heing Inspectad
8—Latest photograph of Marshal Foch, the

POST OFFICE TAKES OVER THE AIR M.

The New York-Philadelphia-Washington filrplune mail route passed LoX0g
when the first plane left the new landing field near qu“ngt.m in the presence of goverument [
The mall-carrylng planes are encireled by @

are a valuable asset of the British army. Here is shown a motor-transpert,
which was formerly a bus, loading up with the pigeons to take them to the
firing lines. The easunlties among messenger birds of the British army are
about 2 per cent. They are wounded not only by enemy shell, buf by attack-
fng hawks. The birds are placed In gas-proof baskets, but ghould they be
gassed they are cared for at a hospital. There is also'a prison for encmy
birds whicii have been captured.

BELGIAN QUEEN VISITS BATTLEFIELD

Carrier pigeons of the Britishearmy behave like disclplined poldiors and '

{lefield where thelr troops had just defented the Huns, The queen is ahown
mght

\ 5 wen by another and impoverished

Queen _Ell::-ahem-o! Belglum recently nccompanied King Albert to @ bat- |
shuking the hand of one of the men cited for distinguished service Iq*h '

gy Iinto the control of the post office

bamd with the Inseription “U, S,

L The Gyerseas field uniform for il
Americnn Red Cross Is a dress of gray
c¢hiambray, a white lawn eap that but-
tong over the back and a pointed apron
fastening to the waist.

A Snub That Hurt.
M am afrald Mr, Binger is not golng
to aceept our Invitation to call,” said
Mrs, Somers Day.

HWell,” remonstrated her husband,
e can't allow ourselves to fret about
who calls and who doesn't.”

“But. my denr, Mr. Binger is the
gentleman who drives around In a
wagon snid delivers fee”

Chinaman Saw His Duty.

_Hop Long, proprictor of 0 celestinl
laandry In Springfleld, ML, wants the |
world to know “n man frum that pinee |
Is gerving in the anny.” That's why |
hé hung nn eight by eight-font service
flag In frout of his establishment. The
lone Star represents Long Wing, the
ﬁl‘l! and only Chinese to zo in the
dmft from Springfield,

Thomas Paine on Manarchy.
¥hen we survey the wretched condl-
Han of man unde - the monarchial and
ligreditary systems of government,
ed from lis home by one power

taxcs more than by enemles; It be-
' evident tlint those systems nro
4, and that a genernl revolution In
 principle and construction of gov.
18 necessary.—Thom s Pafia |

| | 8e I\l' huot
| eold meat,

The alr for the wing of the sparrow,
The bush for the robin and wren,
But alwayvs the path that is narrow
And straight, for the children of
mern, —Alice Cary.

GOOD AND TASTY FOODS,

HE use of left-overs

then add two enpfuls
of milk aml
hour; add one cupfal of
figs or ralsins,

slowly one
chopped dates,
spoonful of ealt,
butter
dislh ;
ate oven,
for sauce.

unid put into
hake

& greased haking
forty minutes in o moder-
Serve hot with fruit juice
It may be garnished with
orange morvinalade,

Baked Codfish Puffs.—Put & pock-
age of shredded codfish into a howl,
cover with bolling water and allow 1t
to stand until eool, then drain and
squeeze dry.  Add one quart of hot
mashed potatoes, mix well, then add
one cupful of erenm sauce, a teaspoon-
ful of onfon julee, two teaspoonfuls of
butter, st
of paprika. Beat until leht, then put
into a baking dish, brush with fat and

hake tweniy-five minutes or untll
briwn,

Ham Loaf—Put three cupfuls of
cald bolled rice and two cupfuls of

cold hoiled hiam through & food chop-
per; ild or

alf cupful of erenm

gauee, o hall enpfnl of bread eromhbs
. tablespoonful of parsiey, o table-
spoonfnl of onfon julce, sult, pepper

and  pu |.||.': L
of tnble gauce and an egz e
Hght. \n all together
| & brick-=luped  bal
[ {hirt

tuste ; tegspoaninl

and press into

pan, Dake
maderate oven.
with a saue

ndnutes in
e, or slleed as

Deviled Fish,—Tuke
finy steak fish,

two pounds of
hrosh o dish with fat

lay In the fish and cover with the fol-

lowing: One eupful of ecream snuce,

one-half cupful of chopped green pep-
per, half @ henten egg, two teaspoon-
fuls of salt, one-half teaspoonful of
dry mustard, one teaspoonfil of table
sauce, one teaspoonful of grated onion,
two teaspoonfuls of butter; brush the
fish with the other half of the beanten

egg, old two enpfuls of Hglitly faked

fish to the Sguce anil pour over the
fish. Sprinkle with brend crumbs rind
place In 1 hot oven for half an hour,

The true glory of any nation 18 th tha
Hving temple of a loyal, Industirlons,
und upright people.

SUMMER DISHES,
OTTED  monts  are
very common  In
England, even with
the plainest conlks.
Tongue, hiam, ment
or fish leftovers are
ustilly  potted for
the Junch of an-
otherday.  The dell-
ciey of such dishes

teperds  upon  the

[ — i~ —— —
frtionat War Garden
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thorongh poundin
materials o the
carefully prepared and segled, they
will ‘keep for mentls,

stiioothest

Potted Fish.—Dlck cold 1fish to
pieces, senson  with  salt,  pepper,
and a little mace, then put into n |
jar, tbk tghtly with u pléce of
muslin, then  cover this with a
paste made "from four and water,
stand the jar in o pan of water and

bake in a moderate oven one Hour,
When done and pound the
to o paste, paelk it bhaek into the inr
and cover with sweet melted fat.
Potted Chicken.—Tuke the eold
ronst c¢hleken, rejecting the slnews
nnd skin, chop fine and to every pint
allow a halt  cupful of chopped
tongue or ham, Put the Dbones
left from the chicken into a saucepan,
ndd one pint of ecold water and boil
down to less tllnn holl o pint. Stroin
and remove the fat, Pound the ehick-
en, ham or totgue to o smooth puste,
adding o little of the lquor to maolst-
en, season with cayenne, nutmeg and
a  tablespoonful of imelted butter.
Put Into small jars or pots and press

cold

down tightly. Cover the jars with
melted . butter. Cover with paper

molstened with white of egg and keep
in n coal, dry place.

Jellied Chjcken~Cut up a iour-
pouncd chicken ns for fricassce, Put
it on to cook with one small onion,
one bay Teaf, one blade of mace, thre2
cloves, pepper.and salt to taste. Slm-
mer #lowly until the chicken Is ten-
der. When done cut it from the
| bones and skin, Put the bones and
skin back into the keftle and simmer
an hour, Cover one-fourth of a box
of gelatin with a little: cold wa-
ter, and let it soak, Add gelatin to
the liquor, stir until dissolved, then
straln. Taste and add more salt and
pepper.  There should be about one
and a half pints of liguor when done,
The next day take all the fat from
the top of the jelly, then pour half of
it into n square mold and stand on lee
to harden. ‘When hard put n layer of
the chieken on top of the jJeily, then
glices of hard cooked eoggs (using
three). sprinkle lghtly with. salt and

, then more chickeén and eggs

- THE -
. KITI’_’I'IEN
= iCABINET

will always be o ially |
problem  in most
homes,

Cereal Fruit Pud.
ding—Put a cupful
of cooked ecerefl Intn
two cupfols of water
i bolt until thiek ;

rool ¢

a ten- |
fwo teaspoonfuls of |

1t If needed and a few dushes |

ten nntil |t

. Whieh reduces the |
paste. If |

fish.

until all is used. Pour over this the
remainder of the jelly, which shonld
Just c¢over the chicker. Let stand on
fce over night before unmolding.

{s but carving:

iré 0 evary guast

nhile to digest,

but just enocugh,

elther starve nor stuff,
~Walter Seolt,

Convars
Give no r
Than h
Give to
Let them

WHAT ABOUT OATMEAL.

ATMEAL furnishes
us with the food ele
ments in better pros
portion than  any
ather grain, It is
more easlly digested
antl  containg  more
body-building mates

| _ rlnl than any other
f“fﬂﬂ:’fifﬁﬁﬁ’-"‘ cereal. The oot also
coniains a large

| stmonnt of mineral matter, the lmpors
tunt body reguluting material,

Oatmeal to give its hest, must he
eooked long and well, As a breakfast
food, it stands at the hend, yet we are
learning to use it in various other ways
and In different combinations,

Added to whent breads it
most wholesome loaf. Senld one cop-
tul ot rolled oats, let stand until eool,
fisld to the usual hread ?|-ul'l"" and pro-
| coed addir sialt than
|I-H uther bread.

Oatmeal With Cheese en Casserole—
Arrange three cupfuls of cooked ont-
meal inInyers with one cupfubof grot-

ed cheese, Sprinkle the top with
Buttered cerumbs and bake In o hot
crombs nre brown,
Oatmeal Soup [talienne.—Melt one
tabicspoonful of fut; add an small
chopped onlon, and cook until slightly
with one-hulf a green pepper,
I (‘!:ui‘.lu"i. Remove from the fire,
stir In a tablespoonful of corn ilour,
a teaspoonful of salt, a cupful of cook-
| ed oatmeal, and three cupfuls of milk
| ook in & double boller untll smooth,
| When serviag sprinkle with one-hatf
cupful of grated cheese,

Oatmeal and Fish Croquettes.—Mix
together one and ope-half cupfuls of
cooked fish, three cupfuls of conked onts
meal, one teaspoontul of chopped pars

|
I . two
;

mnkes a

ns usunl, 15 Hore

oven until the

tablegpoonfuls of chopped
ouion, um tablespoonful of salt, nad
fesw dashes of pepper. Make Into

croquettes ; dip in egg and ernmbse amd
fry in hot bocon faf. Serve with o
white sauee to which a little chopped
BTESH prpper has Dedn ahued. o

Oatmeal Wafers.—Take two cupfids
tof fat, one cupful of brown sugar, one
ege, one cupful of oatmenl, five table-
spoonfuls of wheat flour, two table
spoonfuls of water. Mix and drop on
a greased pan. Buake until brown en
the edges.

Run if you like, but try to keep your

br 0
| Work like 0 man, but don’t ba worked
m denth,

‘SOME SUMMER MEATS.

HIS perishable neats
that are not needed
for shipping to our
army and allles, sop

ply n sufliclent varie-
v to Keep ug from
monotony, Among
these  are longues,

5, sweetbrends,
liver and
foml

hearts
killneys,

brating, all
tnstefully
With Veal Stuffing—

apinl
00

coakal

when well and
Beef's Heart
Souk the heart three hours in cold wn-

ter then remove the arterles and nll
| bits of hard tissue. Take ont pound
| of 1 veul, choppad  fine, @
guarter of a pound of salt peik chop
ped fine, ar the sume amount of pork
sauspge, four tablespoonfuls of brend
| erumbs, o tablespoonful of onton Joiee,
|¢-m- teaspooninl of salt, o quoster of n
teaspoonful of pepper, one ege slizhtly
, heaten and o few fresh mushCooms, 1
| they are obtuinnble, Mix all these In-
| gredients together and stufl the heart,
Wrap in o cloth and sew it. Stand In
|n amall saucepan with the polnt down,
| cover with bolling water and just sim-
‘liu-r very slowly for three hours, then
remove the eloth and bake in a quiek
| oven one hour, basting every ten min-
ntes with o lttle sweet fat, Serve with
a brown sanee, hot or cold. Heart 1s
t\'.-r;‘ nice, sliced and served colil
Smoked Beef's Tongue.—Wash and
|soak the tongone over night, In the
| morning put on to cook In a ketfle of

ki

cold water, simmer gently for four
| hours, or until it is perfectly tender.

| Add more water If needed. When the
tongue is cold remove the skin. Te
gerve ns o hot dish, place on ot hented
| platter well garnished with parsley te
cover the root end, What Is left may
he sliced and heated in o well-seasone
sauee, using such flavors and condl
ments as one's tnste requires,

Slieep’s Kidneys en Brochette.—
[ Take six sheep's kidneys, cut through
| the centere remove the white velns and
[fat. Wash well, cover with boiling
[ water and let stand five minutes, then
| wipe dry. Cut a fourth of a pound of
bacon in slices half the size of the kid-
ney, place on skewer a plecs of Kldaney
then of bacon, two pleces of kidney to
each skewer, Place on a hroller, baste
with fat nnd cook cver a hot fire fiva
minutes,




